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Abstract

Jangkimchi is a kind of Kimchi which is made with soy—sauce instead of salt. Occasionally, when
sugar is added to Jangkimchi for condiment, the kimchi juice becomes viscous. In this study, the nature
of the viscous material and the condition for producing viscous property in Kimchi juice were inves~
tigated. HPLC analysis showed that the viscous material in Jangkimchi is polysaccharide composed
of glucose. Sucrose was more effective in forming viscous juice than glucose and the viscosity increased
with the addition of sucrose up to 10%. Soy-sauce also played a role in increasing the viscosity of Kimchi
juice compared with salt. Aerobic fermentation condition was found to be another factor to make the
juice viscous. The population of Leuconostoc mesenteroides, well-known producer of viscous dextran
was not different in the Kimchi juice prepared with the addition of sucrose from that without sucrose,
which implys that the Jangkimchi preparation methods such as addition of sucrose and soy—sauce
would do some effects on the production of viscous material in Jangkimchi.
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Fig. 1. HPLC chromatogram of the acid hydrolysate of
viscose polysaccharide formed in Jangkimchi.
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Fig. 2. Effect of sugar concentration on viscosity of
Kimchi juice during Kimchi fermentation.
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Fig. 3. Effect of aerobic fermentation on the viscouse se-
diment in Jangkimchi.
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Fig. 4. Effect of sugar addition on total acidity during
fermentation of Kimchi.
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Fig. 5. Effect of sugar addition on reducing sugar during
fermentation of Jangkimchi.
- Soy sauce
— Soy sauce+Suc. 0.5%
—o—: Soy sauce+Suc. 2%
—&-1 Soy sauce+Glu. 5%

Fol A F71ske 9F 100mg/g> 2 vehton] o) &
sucrose?] glucose’} 35 A FEFo dextran
< HAE o Y73 fructose W9l A2z AE G
t}. o] E 3= sucrose 0.5% H7} Al = A gl o]
= AAEA Y AAMA TS A2 A (Fig. 2)5 4
st}

x| ol Mg o|METEe Wl

A7) AR x40 F F4% Leuconostocss A
Abo) ¥l EA HAEH & A, Leuconostocs Al 1o)
dextran Z4dol o} 4T QA 5& FTEGS o
o] Fote] A B4 A4 FAE 937 $3ho
R HEA 7Y ok F5-2) WEE Abe 83ithFig. 6).
A7) 2 9} 2:F7 28] 72k A '] tell 9lel A Leuconostoc
& A2 A=) A Q] PES#HA] Abell vebdt Leuco-
nostoc B & 25°C E 1~29 4 o 10°~10'
cfu/mlg HNA & ety o A9 27 57}
wokc}, 28V 2 F Leuconostocs T ZHH A
W AEE AR odgiel I, AL EIAA A
PCAM| A o} vhebd #9] S48 LA 19 Fol 10~
10°cfu/mlZ o] &3l 21 o] F2 2 Wshe Zo}
2 5 godch =3 AR A9 2FA A Alelex Z A
ol gl A ER ) AAHE AL F52] Aolof np
2 Ao) ol AAEA A= Aol HE AL
2 A=



202 LCEREE B EE RN

Bacterial counts(log cfu/ml)

ED — B L P A O =) 00 NO

o 1+ 2 3 & 5

8 9 10 11 12 13 14 15

Fermentation period (days)

Fig. 6. Change of bacterial counts during fermentation of Jangkimchi.
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